
PLUMP BIRD  Beautifully browned, will take the spotlight 
on dinner tables across the nation during the upcoming holiday 
season. Turkey can be encircled with pickled fruits, frosted 
grapes or orange cups filled with cranberry sauce.

Take Time to End 
Menu Troubles

By SUSAN DELIGHT
Copitv Ntwi S*rvle«

It'1 none too soon for turkey 
talk.

Turkey is the unchallenged 
atar of holiday feasts. But tur 
key, in turn, seems to be the 
part of the holiday feast which 
Is mo«t likely to worry the host 
ess.

This need not be BO for the 
turkey of today, unlike that of 
Grandmother'1 day, is almost 
ready to pop into the oven.

Turkey is available in por 
Uons or sizes which will serve 
from two to more than 40. It 
can be purchased fresh or froz- 
«n, unstuffed, or stuffed and 
ready for the oven. The frozen, 
of course, must be defrosted 
before being prepared and stuff 
ed. Allow from one-half to one

of aluminum foil over the tur- 
key to prevent excessive brown-

Continue roa8tin« until

6. To test doneness, a roast 
meat thermometer placed in 
the center of the Inside thigh 
musle or the thickest part of 
the breast muscle should regis 
ter approximately 185 degrees. 
If stuffing is used, it should 
register 165 degrees at the 
same time. Turkey is done 
when thickest part of drumstick 
feels very soft when pressed 

i between protected fingers,
Here is a timetable for bak 

ing at 325 degrees: Six to eight 
pounds, two to 2l/fc hours; eight 
io 12 pounds, 2Vi to three 
(hours; 12 to 18 pounds, three to 

hours; 16 to 20 pounds, 3% 
to 4Va hours; 20 to 24 pounds, 
4Vz to 5Vz hours.

want 
Now follow these few simple

cold water

3. Fill wiahbone area (neck) 
with stuffing if used Fasten 
neck skin to back with skewer. 
Fill cavity lightly, if  tufflng is 
used Push drumsticks under 
band of skin at tal, if preient; 
or tie them to tail.

4. Place turkey on rack in 
ahallow roasting pan, breast 
aide up. Brush skin with fat. If 
a roast meat thermometer is to 
be used, insert it so that the 
bulb is in the center of the in- 
aide thigh muscle or the thick; 
est part of the breast meat. Be 
sure that the bulb does not 
touch bone.

5. Place in preheated oven. If 
desired, baste or brush occa- 
sionally with pan drippings  «s- 
pecially any dry areas. W h e n 
turkey is two - thirds done, cut 
cord or band of skin at drum- 
sticks. Place a loose covering

g Uie juices to be absofb. 
^ and makeg ^ blrd casier
to carve.

TURKEY GRAVY
Remove turkey from thes - t

ubC(| Jn warm turkey juice.
Greaie dlngs to the lce cubei

d ,eavc8 the clea heart 1Iq
M for the
RemQve . CQV6red |ce 

cubeg fldd glblet broth and
enough water to make three 
cups Of ijqu id to the juices re 
maining in the roasting pan. If 
giblets are to be used, add at 
^s tjme. stir until the stock 
reaches a boil, making sure to 
8tif jn an the brown crustiness 
from the bottom of the roasting 
pan- To thicken the gravy, 
gooon five tablespoons of the 
fat skimmed from the turkey 
into a saucepan. Stir in five fa- 
blespoons flour and heat the 
mixture, stirring, until it beglni 
to brown. Pour in the prepared 
turkey stock and stir over me- 
dium heat until the gravy thick- 
ens.

Curried Turkey 
Is Hurried Dish
Hurried, Curried Turkey is 

Just that. It's quickly prepared. 
It's richly flavored with curry 
powder and ripe olives. And it's 
a winning way to treat leftover 
turkey, because it is very, very 
good indeed.

HURRIKD. CURRIED 
TURKEY
(Serves 4)

2 tablespoons butter or mar 
garine

1 small apple, peeled and dic 
ed

1 small onion, chopped
Salt, pepper

1 teaspoon curry powder
1 (lOVi oz.) can cream of

chicken soup 
Va cup chicken or turkey broth
2 cups cut-up, cooked or can 

ned turkey
1 cup pitted ripe olives 
Saute apple and onion in hot 

butter in skillet or saucepan 
until lightly browned. Add salt, 
pepper, curry powder, soup and 
broth. Heat slowly, stirring con 
stantly. Add turkey and olives, 
cook 10 minutes longer. Serve 
over hot cooked rice, toast, 
mashed potatoes or Chinese 
noodles.

C'EKAMIC 'ILKKK'Y Proudly holding the rlpf olives seemn 
!  rHIsh the delectable meal before him. WUe old bird, he's 
right, for Hurried, Curried Turkey is a post-holiday treat.
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NEW

WESSON 
MAYONNAISE

full 
quart jar

ROYAL PACIFIC

LIGHT MEAT 
CHUNK TUNA

no. ¥2 
flat can 17 8

pi i

Ma Perkins Halves or Sliced

YELLOW CLING 
PEACHES

VAN CAMP

PORK & 
BEANS

GREEN GIANT"

NIBLETS 
CORN

large 2'/2 
can 19'16 12oz. 

cans 1
euf graan btans, cut corn, paai, 

mtxtd vagatablat, paai & carrots, 
thotitring potatoes, sliced carrots

FROZEN 
VEGETABLES

3 frozen family itx« 
Flay R Pae poly.bagt

SWIFT OZ

PEANUT 
BUTTER

99 smooth 
or crunch/

CONTADINA
TOMATOES

Gifford PitUd Rip*. To

Pitted Ri
K«*p s«rdin*t on th* sK«ij

Tiny Tot
Magic Crt»f. For gantU tl

Liquid 0«j
Lady Betty's dtlicioud

Cucumber!

SWIFT

SPAGHETTI & 
MEAT BALLS

EASY ANYTIME

LIBBY BEEF STEW24c.r- 43c
AQUA, PINK. WHITE, YELLOW

ZEE TOILET TISSUE

33C

HAPPYVALE

SWEET 
PEAS

__ tall
y 303
  cans

CHERRY STARl-MtHKI 1IAK J

SLICED PINEAPPLE
9
£

no -
flat cam

DETERGENT

JUMBO ALL

20cC off 4)1.77

NOW! 10% DISCOUNT 
ON NATIONAL BRANDS
10% Discount en asserted brands of 12 
fifths or more or 12 quarts or more. 
Brandy, Rum, Vodka. Cordials, Whiskey, Gin..

JIM BEAM $4"
ORIGINAL FORMULA

FINLEY'S GIN

IMPORTED CANADIAN VAT

CANADIAN WHISKY
full

fifth *398
100% GRAIN SPIRITS CHARCOAL FILTERED

SARNOFF VODKA

SLICED
BOLOGNA

Ib.
CLEARrfELD   American Pa$teurlied Sliced

PROCESSED CHEESE
12 ox.
pkg.

each (lie*
individually
wrapped

COUNTRY LANE   Sweet or Butttrmilk

BISCUITS
25'

MeM f«<K 
vtluma beautifully

  unit in8
AvSuill/ C 'v* fl itt

Oibte Stories vol. 2.1
with $5 purchase

Old-fashioned flavor for tatty sandwiches!

Pastrami by the Piece IB. 98c
'/< Ib. cream cheese with '/i Ib. lov. reg. $1.84

Cream Cheese & Lox $1.59
Hearty tempting salad ready to serve. reg. 45c

Bean Salad ib. 35c

EMPEROR
GRAPES

ib.


